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DRIP PAN FOR AN INFRARED COOKING 
APPARATUS AND METHOD THEREFOR 

BACKGROUND OF THE INVENTION 

1. Field of the Invention 
The invention relates to an infrared cooking apparatus and 

more particularly to drip pans for an infrared cooking 
apparatus. 

2. Description of Related Art 
An infrared cooking apparatus heats food by irradiating it 

With infrared radiation, rather than by convecting hot air 
around the food, as is done in a conventional oven. This 
direct heating sears the surface of the food, sealing more 
natural juices into the food. The absence of hot air convect 
ing around the food also helps prevent the food from drying 
out While cooking. The infrared radiation is typically emitted 
by a refractory material, eg ceramic, that has been heated 
to incandescence. The refractory material may be heated by 
burning an air/gas mixture at the surface of the material as 
the mixture passes through holes formed in the material. 
Infrared emitters may be located beloW, above or to the side 
of the food being cooked in an infrared cooker. In infrared 
grills, Which are one type of infrared cooker, the infrared 
emitter is typically beloW the food, Which can be supported 
by a grill. Alternatively, the grill may be removed and a spit 
used to support food over the infrared emitter. In a rotisserie 
apparatus, the spit rotates along its long axis, rotating the 
food as it cooks. 

As food is cooked, fats and other juices are released from 
the food. In infrared cookers having the infrared emitter 
located beloW the food, these drippings may fall onto the 
infrared emitter. A small amount of drippings may fall onto 
the infrared emitter and be vaporiZed, adding a desirable 
?avor to the food being cooked. HoWever, a larger amount 
of drippings falling onto the infrared emitter may cause the 
juices to burn or ?are up, rather than vaporiZe, adding an 
undesirable ?avor to the food. Large amounts of drippings 
falling onto the infrared emitter can also clog the holes in the 
refractory material, or cause ceramic materials to become 
brittle. In some infrared grills, the grills supporting the food 
over the infrared emitter have been designed to channel 
aWay juices from the food and minimiZe the amount of 
drippings falling onto the infrared emitter. While this pro 
tects the emitter elements, it prevents the juice from cooking 
and adding desirable ?avoring to the food. 

Other attempts to catch drippings have included placing a 
solid drip pan betWeen the food and the infrared emitter. 
Such drip pans are shalloW and may contain a cooking 
liquid. This method alloWs the juices to be cooked individu 
ally by the emitter, but because such a drip pan covers the 
infrared emitter almost completely, it prevents food in a 
rotisserie apparatus from being cooked by direct infrared 
radiation thus negating the advantage of using the infrared 
emitter. Instead, the infrared radiation from the emitter is 
blocked by the drip pan and thus does not irradiate the food. 
As a result, the food on the spit is cooked by indirect, 
convected heat and by steam from the liquid in the drip pan. 
As such, many typical drip pans for use in an infrared 

cooking apparatus suffer one or more shortcomings. Other 
problems and disadvantages of the prior art Will become 
apparent to one skilled in the art after comparing such prior 
art With the present invention as described herein. 

BRIEF SUMMARY OF THE INVENTION 

The present invention provides a drip pan for use in an 
infrared cooking apparatus, Which catches juices dripping 
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2 
from food being cooked While still alloWing direct infrared 
radiation to irradiate the food. 

Aspects of the invention are found in a drip pan for an 
infrared cooking apparatus, including a base plate With outer 
sideWalls extending upWard from its outer edges. The base 
plate has one or more apertures in its interior With inner 
sideWalls extending upWard from the edges of each aperture. 
The base plate and the inner and outer sideWalls form a pan 
that can hold a cooking liquid. The drip pan so formed 
alloWs infrared radiation to pass directly from the infrared 
emitter through the aperture in the base plate to the food 
being cooked. 

Other aspects of the invention are found in a method for 
catching drippings from food in an infrared cooking appa 
ratus. The method includes the steps of providing a drip pan 
With outer sides and one or more apertures in its bottom. 
Inner sides rising from the edges of each aperture enable the 
pan to hold a liquid. Further steps include placing the drip 
pan betWeen the food and the infrared emitter of the cooking 
apparatus. Infrared radiation from the infrared emitter passes 
through the aperture in the bottom of the drip pan and 
through a passage in the liquid formed by the inner sides of 
the drip pan, to irradiate the food being cooked. A further 
step of the method is placing a liquid in the drip pan, to catch 
the drippings from the food being cooked. 

Further aspects of the invention may be found in a system 
for cooking food, including an infrared cooking apparatus 
With an infrared emitter, and a food support apparatus. The 
system further includes a drip pan With a base plate, outer 
sides, one or more apertures in the interior of the base plate, 
and inner sides rising from the edges of each aperture. The 
drip pan can contain a liquid, and the aperture and the inner 
sides form a passage through the liquid to alloW infrared 
radiation from the infrared emitter to irradiate the food on 
the food support apparatus. 
As such, an apparatus, method and system for a drip pan 

for use in an infrared cooking apparatus are described. Other 
aspects, advantages and novel features of the present inven 
tion Will become apparent from the detailed description of 
the preferred embodiments When considered in conjunction 
With the accompanying draWings. 

BRIEF DESCRIPTION OF THE DRAWINGS 

For a more complete understanding of the present inven 
tion and advantages thereof, reference is noW made to the 
folloWing description taken in conjunction With the accom 
panying draWings in Which like reference numbers indicate 
like features and Wherein: 

FIG. 1 is an oblique vieW of a drip pan associated With the 
prior art for an infrared cooking apparatus employing a 
conventional drip pan; 

FIG. 2 is a cross sectional vieW of the prior art in FIG. 1 
With food on a rotisserie; 

FIG. 3 is an oblique vieW of an infrared cooking apparatus 
employing a drip pan according to the present invention; 

FIG. 4 is a cross sectional vieW of the apparatus in FIG. 
3 in use as a rotisserie; 

FIG. 5 is an oblique vieW of a drip pan according to the 
present invention; 

FIG. 6 is a top vieW of the drip pan of FIG. 5; 
FIG. 7 is an oblique vieW of another embodiment of the 

present invention; 
FIG. 8 is an oblique vieW of an embodiment of the present 

invention; 
FIG. 9 is a cross sectional vieW of the drip pan of FIG. 8; 
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FIG. 10 is a top vieW of another embodiment of the 
present invention; 

FIG. 11 is an oblique vieW of the drip pan of FIG. 10; and 
FIG. 12 is a bottom vieW of an embodiment of the present 

invention. 

DETAILED DESCRIPTION OF THE 
PREFERRED EMBODIMENTS 

Exemplary embodiments of the invention are illustrated in 
the Figures, like numerals being used to refer to like and 
corresponding parts of the various draWings. 

FIG. 1 depicts a drip pan associated With the prior art for 
an infrared cooking apparatus 10, having a box-like body 1 
With an infrared emitter 2 located near the bottom of the 
body. An upper enclosure 3 With a lid 4 covers the opening 
at the top of the body 1. A conventional drip pan 5 hangs 
from the edges of the body opening. Drip pan 5 covers the 
majority of emitter 2 by extending from side to side across 
the opening, and extending much of the Way from the front 
to the back of the opening. 

FIG. 2 shoWs a cross-sectional vieW of the drip pan 
associated With the prior art. Upper enclosure 3 is shoWn in 
place atop the opening at the top of body 1, With its lid 4 
closed. Aspit 6 is laid across notches in the upper enclosure 
3 and provides a cooking location by supporting food 7 to be 
cooked in a rotisserie manner. Prior Art drip pan 5 is hung 
across the opening at the top of body 1, and is interposed 
betWeen the cooking location Where the food 7 is placed and 
infrared emitter 2, and ?lled With cooking liquid 9 such as 
Water. During normal operations, infrared emitter 2 emits 
infrared radiation 8, Which is blocked by drip pan 5 from 
directly irradiating food 7 at the cooking location. Instead, 
the infrared radiation heats drip pan 5 and the Walls of body 
1, and hot air passes from beloW the drip pan around its back 
to heat food 7 by convection, rather than direct infrared 
radiation of the food. 

The drip pan of the present invention, hoWever, has one 
or more apertures in its base plate that alloW infrared 
radiation from the infrared emitter to pass through the drip 
pan. This permits the radiation to directly irradiate the food 
being cooked, and reduces the heat load on the base plate of 
the drip pan. One embodiment of the present invention has 
inner sides around the aperture in the base plate that alloW 
the drip pan to hold a cooking liquid. The cooking liquid 
prevents the pan from Warping from the intense heat pro 
duced by the infrared emitter and prevents the drippings 
from ?aring up. If a ?avored cooking liquid is used, the 
steam can also add ?avor to the food being cooked. 

FIG. 3 depicts an infrared cooking apparatus 20 utiliZing 
a drip pan embodying the present invention. Apparatus body 
11, infrared emitter 12, upper enclosure 13, and lid 14 are 
like those described for FIG. 1. The drip pan 15, hoWever, 
has a passage (also referred to herein as the aperture or 
tunnel) 28 that alloWs the infrared radiation to pass from the 
infrared emitter 12 to the food being cooked. 

The embodiment of the present invention drip pan 15 can 
be seen in use in FIG. 4. Spit 16 has been laid across notches 
in upper enclosure 13 and closed lid 14, With food 17 
mounted at the cooking location established by the spit. Drip 
pan 15 has been placed across the opening at the top of body 
11, and is interposed betWeen the cooking location Where the 
food 17 is placed and infrared emitter 12, and holds cooking 
liquid 19. HoWever, infrared radiation 18 from the infrared 
emitter 12 can pass through passage 28 and directly irradiate 
food 17. 

While FIG. 4 shoWs food 17 supported by spit 16, a grill 
or hanging apparatus (not shoWn) might alternatively be 
used to support food 17. Drippings from food at the cooking 
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location established by any of these means for supporting 
the food is caught by drip pan 15, rather than falling onto 
infrared emitter 12. 

Drip pan 15 from FIGS. 3 and 4 is shoWn in greater detail 
in FIG. 5. The bottom of the pan is formed from base plate 
21, having outer perimeter 22. Extending upWard and raised 
from perimeter 22 is exterior, or outer sideWall 23. The outer 
perimeter is composed of sideWall portions 23a, 23b, 23c, 
and 23d. Flanges 24a and 24b extend outWard from the top 
edges of outer side pieces 23a and 23b, respectively, to alloW 
drip pan 15 to hang, as shoWn in FIG. 4 from the opening at 
the top of body 11. Aperture 26 is formed by edge 27 in the 
interior of base plate 21. Raised interior, or inner sideWall 
28, composed, in this embodiment, of pieces 28a, 28b, 28c, 
and 28d, extends upWard from edge 27. Thus, base plate 21, 
outer sideWall 23, and inner sideWall 28 form a pan that can 
hold a cooking liquid, and that has a passage, or channel, 29, 
formed by aperture 26 and inner sideWall 28, through Which 
infrared radiation can pass. FIG. 6 is a top vieW of drip pan 
15, Which more distinctly shoWs aperture 26 located in the 
interior of base plate 21. 

FIG. 7 depicts another embodiment of the present inven 
tion. Drip pan 25 is similar to drip pan 15 of FIG. 5, With the 
addition of a perforated metal cover 31, covering the top of 
passage 29. This cover catches some of the drippings and 
reduces the amount of drippings falling through passage 29 
onto the infrared emitter. The perforations in cover 31, 
hoWever, alloW infrared radiation passing through channel 
29 to directly irradiate the food being cooked. 

Yet another embodiment of the present invention is illus 
trated in FIG. 8. Drip pan 35 has base plate 41 With aperture 
46, similar to drip pans 15 and 25. HoWever, passage 49 is 
angled from the vertical, in this embodiment. Inner sideWall 
pieces 48a and 48b are angled, such that inner sideWall piece 
48a overhangs aperture 46. In this embodiment, inner side 
Wall pieces 48c and 48d extend vertically from base plate 41. 
The positioning of the inner sideWall relative to aperture 46 
is more distinctly shoWn in FIG. 9. Aperture 46 in base plate 
41 and inner sideWall pieces 48a and 48b can be seen 
de?ning passage 49, Which alloWs infrared radiation from an 
infrared emitter to pass through the drip pan and directly 
irradiate the food being cooked. At the same time, hoWever, 
drippings from the food being cooked falling directly 
through aperture 46 onto the infrared emitter are minimiZed 
by inner sideWall piece 48a, Which overhangs aperture 46. 

The embodiments of the present invention discussed to 
this point are all rectangular pans With rectangular apertures, 
and are shoWn With four sideWall pieces extending from 
each. HoWever, drip pans embodying the present invention 
can be made With any number of sideWall pieces. A circular 
pan or aperture Would have only a single sideWall piece 
extending from it. A triangular pan or aperture could have 
three sideWall pieces. Indeed, With any shape drip pan or 
aperture, a side could be formed from a single side piece, 
that is, a single strip of material, attached along one long side 
to the edge of the drip pan or aperture and joined to itself at 
the ends to form a sideWall. 
As an example of this, FIG. 10 shoWs another embodi 

ment of the present invention. Drip pan 45 has a multitude 
of circular apertures 56 in base plate 51, each With an inner 
side 58 attached to its edge, forming a multitude of passages 
59. FIG. 11 shoWs the resulting cylindrical passages 59 more 
distinctly. A single inner sideWall 58 is attached to each 
aperture-de?ning edge of base plate 51 to form the passages 
59. The resulting drip pan 45 is capable of holding a cooking 
liquid, and infrared radiation can pass through apertures 59 
to directly irradiate the food being cooked. 

FIG. 12 shoWs another embodiment of the present inven 
tion. A sliding plate 70 is mounted to the base plate 61 of 
drip pan 55. The sliding plate can be adjusted to cover all, 
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part, or none of aperture 66, providing control of the amount 
of infrared radiation passing through the aperture and irra 
diating the food being cooked. Alternatively, an adjustable 
cover can be attached to the top of the channel formed by 
aperture 66 and the inner sideWall (not shoWn) rising from 
the edges of the aperture, to perform the same function. 

The embodiments shoWn herein describe the use of 
embodiments of the present invention With a cooking appa 
ratus employing an infrared emitter for its heat source. 
HoWever, it Will be understood by those skilled in the art that 
drip pans according to the present invention may also be 
used for cooking With other heat sources, for example, 
Wood, charcoal, gas or electricity. 
As such, an apparatus, method and system is described for 

catching juices dripping from food being cooked in an 
infrared cooking apparatus, While still alloWing infrared 
radiation to directly irradiate the food. In vieW of the above 
detailed description of the present invention and associated 
draWings, other modi?cations and variations Will noW 
become apparent to those skilled in the art. It should also be 
apparent that such other modi?cations and variations may be 
effected Without departing from the spirit and scope of the 
present invention as set forth in the claims that folloW. 
What is claimed is: 
1. Adrip pan for an infrared cooking apparatus, interposed 

betWeen a cooking location and an infrared emitter, com 
prising: 

a base plate having an outer perimeter; 

a raised outer sideWall connected to the outer perimeter of 
the base plate; 

a channel de?ned by an aperture located in the base plate, 
the a aperture being de?ned by an interior edge of the 
base plate, the interior edge being interior to the outer 
perimeter, the aperture providing a means for infrared 
radiation to pass directly from the infrared emitter to 
the cooking location and the channel being formed by 
a raised inner sideWall, the inner sideWall connected to 
the interior edge alloWing liquid to be contained in the 
drip pan. 

2. The drip pan of claim 1, further comprising a cover With 
one or more perforations located thereon, the channel sub 
stantially covered by the cover, the perforations alloWing 
infrared radiation to pass directly from the infrared emitter 
through the perforations to the cooking location. 

3. The drip pan of claim 1, Wherein the inner sideWall 
forming the channel is angled such that at least one piece of 
the inner sideWall overhangs the aperture. 

4. The drip pan of claim 1, further comprising a solid 
cover, the solid cover adjustably mounted to cover the 
channel, alloWing control of the amount of infrared radiation 
passing through the channel. 

5. The drip pan of claim 1, Wherein the base plate has 
more than one aperture, each aperture having an inner 
sideWall to alloW liquid to be contained in the drip pan. 

6. A method of using an infrared cooking apparatus With 
a drip pan, the method comprising the steps of: 

providing a drip pan comprised of; 
a base plate having an outer perimeter and an edge, 

interior to the outer perimeter, de?ning an aperture; 
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a raised outer sideWall extending from the outer perim 

eter; and 
a raised inner sideWall extending from the edge, the 

inner sideWall forming a channel, the pan able to 
hold a liquid; 

interposing the pan betWeen food and an infrared emitter, 
so that a portion of infrared radiation passes through the 
aperture, While the remainder of he infrared radiation is 
blocked by the pan; and 

placing a liquid in the pan, Wherein drippings fall into the 
liquid. 

7. The method of claim 6, further comprises the step of 
covering the channel With a perforated cover. 

8. The method of claim 6, further comprising the step of 
preventing drippings from falling through the aperture by 
angling at least one inner sideWall at an angle such that the 
at least one inner sideWall overhangs the aperture. 

9. The method of claim 6, further comprising the step of 
forming tWo or more apertures, each aperture de?ned by a 
corresponding edge, each edge having at least one corre 
sponding raised interior sideWall extending from the edge, 
the edges being interior to the outer perimeter. 

10. The method of claim 6, further comprising the step of 
attaching a solid cover to the drip pan, the solid cover 
adjustably mounted to cover part of the channel, alloWing 
control of the amount of infrared radiation passing through 
the aperture. 

11. A system for cooking food, comprised of: 
an infrared emitter; 
a food support apparatus; and 
a drip pan interposed betWeen the infrared emitter and the 

food support apparatus, the drip pan comprising; 
a base plate having an outer perimeter; 
a raised outer sideWall connected to the outer perimeter 

of the base plate; 
a channel interior to the outer perimeter of the base 

plate, the channel de?ned by an aperture formed by 
an edge and a raised inner sideWall connected to the 
edge, the channel providing a means for infrared 
radiation to pass from the infrared emitter to the food 
on the food support apparatus, the raised inner side 
Wall and the raised outer sideWall alloWing a liquid 
to be contained in the drip pan. 

12. The system of claim 11, Wherein the drip pan further 
comprises a perforated cover substantially covering the 
channel. 

13. The system of claim 11, Wherein the inner sideWall is 
angled such that at least one piece of the inner sideWall 
overhangs the aperture. 

14. The system of claim 11, Wherein the base has a 
plurality of channels, each channel formed by a correspond 
ing aperture, each aperture having a corresponding edge, 
each edge having a corresponding inner sideWall connected 
to its corresponding edge. 

15. The system of claim 11, Wherein the drip pan further 
comprises a solid cover, the solid cover adjustably mounted 
to cover part of the channel, alloWing control of the amount 
of infrared radiation passing through the channel. 

* * * * * 


